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　This　study　explored　the　problems　concerning
integrated　study’s　introduction　in　a　junior
high　school　and　organization　of　a　curriculum．
Anew　course　of　study　Qf　a　junior　high　school
was　notified　in　December　in　1998　and　inte－
grated　studies　appeared　there　for　the　first
time．　Integrated　studies　seem　to　help　students
to　bring　up　the　ability　to．　find　problems　by
themselves，　to　think　subjectively　and　to　settle
the　problems　better．　Most．of　teachers　in　our
country　have，　however，　no　experience　that　le－
arnt　integrated　studies　and　there　is　much　room
left　them　for　improvement　because　their　idea
and　methodology　are　immature．　In　this　study，
I　take　up　advanced　junior　high　schools，　and
integrated　study’s　introduction　　and　　various
problems　of　organizaion　of　curriculum　are
considered．
Articles
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Chagayu　is　not　generalfood　in　Japan，　but　one
of　the　local　cookery　as　seen　in　the　Kinai，
Yamaguchi，　Setouchi　districts．in　Sikoku．
The　auther　have　examined　characteristics　of
the　Chagayu　recorded　in　‘‘Food　consideration
in　Ikoma”written　through　hearing　investiga－
t on，　and　studied　the　virtue　of　a　medicine　as
can　be　seen　in　the　Chagayu　recorded　in　litera－
ture　and　literary　works．
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　　Since　Convenience　store　began　to　supPly　food
or　each　individual　base，　more　young　adults
became　to　buy　food　there．Then　the　contens　of
food　became　simple．In　the　meantime，national
utrition　surveys　illustrated　emaciation　of
young　women．We　conducted　body　measurement
and　inquiry　of　meals　of　students　of　our　college
to　know　dietary　habits．　Especially，we　examine
nutritional　intake　of　students　on　different　liv－
ing　styles．　We　found　that　their　physical　condi－
tion　showed　a　tendency　to　emaciation　and　poor
nutritional　intake．　As　to　the　dietary　habit　on
living　styles，lunch　of　the　students　in　dormitory
or　rooming　house　was　of　interest　in　that　they
took　only　rice－ball．　In　general　they　did　not　pay
much　attention　to　their　meals．
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　Mirin　is　used　as　a　seasoning　to　blend　with
soy　sauce　and　sugar　for　soba　noodle　sauce　and
broiled　eel　sauce．　The　soba　and　broiled　eel　res－
taurants　had　been　popular　in　the　middle　and
latter　term　of　Edo　era，but　it　is　still　unknown
whether　mirin　was　used　as　a　seasoning　of　the
sauce　in　the　same　periods．　The　author　et　al．
tried　to　make　it　out　in　cookbooks　published　in
Edo　era．　We　found　119　recipes　using　mirin，
however，we　could　not　find　any　descriptions　for
using　mirins　in　the　seasonings　of　sauce　in　the
fifty　repnntlng　books　named“Honkoku　Edo－
lidai　Ryouribon　Shuusei”．　They　usually　used
mlso，　soy　sauce　and　sake　as　a　seasoning　in
soba　noodle　sauce　and　broiled　eel　sauce．　The
oldest　description　of　using　mirin　for　a　season－
ing　of　broiled　eel　with　soy　sauce　was　found　on
the“Ryouri　Anbai　Shuu”published　in　1668．On
the　other　hand，a　record　of　mirin　and　soy　sauce
for　soba　noodle　sauce　was　found　on　the　manu－
script　document　which　was　written　in　1803　at
the　old　soba　restaurant　named“Koboriya”in
Sawara　City，　Chiba　Prefecture．On“Morisada
Mankou”which　was　described　on　the　manners
and　the　customs　of　common　people　in　the　lat－
ter　term　of　Edo　era　（1837－1867），　mirin　was
found　for　a　seasoning　for　broiled　eel　sauce　es－
pecially　in　Edo　region．
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　In　the　previous　paper，　the　improved　method
for　fiber　density　measurement　was　reported．
This　method　provides　us　the　more　safety　han－
dhng　of　toxic　chemicals　and　reduction　of　the
waste　chemicals．　Based　on　the　method，　several
ad itional　improvements　were　discussed　in　this
paper　in　order　to　secure　the　more　accurate　as
well　as　the　more　safe　measurement　applicable
for　student　experiment．
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　Opera，　the　only　art　form　that　combines　all
the　arts，　was　born　in　Italy．　It　reached　its
suspremacy　as　bθZ　cαηεo　opera　in　the　works　of
Gioacchino　Rossini，Vincenzo　Bellini　and　Gae－
tano　Donizetti．　It　was　developed　further　by
Giuseppe　Verdi．　This　paper　examined　LαBo一
んεme　by　Giacomo　Puccini　who　created　new
techniques　based　on　the　traditional　ones．
Notes
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　The　state　of　sterilization　and　contamination
during　food　processing　of　handmade　tofu　was
tested　and　the　sterilizing　efficacy　with　the　use
of　electrolytically　prepared．　strong　acidic　water
during　the　processing　was　observed．　As　a　re－
sult，　the　followings　become　clear．
1．Handmade　tofu　can　be　said　to　result　in　a
　　　higher　baCterial　count　in　the　final　product
　　　（tofu），　due　to　secondary　contamination　by
　　　bacteria　from　tools，　hands，　etcっwhich　are
　　　used　during　the　production　process　of　pro－
　　　duction．
2．Electrolytically　prepared　strong　acidic　wa－
　　　ter　used　for　soaking　soybeans　and　cleaning
　　　tools　in　the　production　process　of　hand－
　　　made　tofu，　decreased　the　general　viable
　　　bacteria　count　to　about　1／100，　at　most，
　　　with　no　presence　of　staphylococcus　and
　　　coliform　bacteria，　thus．　demonstrating　its
　　　sterilizing　effect．
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　Umami　which　is　made　from　simple　mate－
rials－Kombu　a．nd　Siitake－is　the　best．　Therefore，
we　use　it　the　full－course　table　of　our　tradi－
tional　cooking　style　（Shozin－Ryori　and　Kai－
seki－Ryori）．
　They　are　established　in　．Japanese　culture　of
cooking．
　We　Japanese　had　a　fine　sensitivity　for
Umami．　But　this　sensivity　for　Umami　is　de－
creasing　and　losing　now．
　　Many　Umami　seasonings　and　flaver　season－
ing　have　been　produced　in　mass　production　for
twenty　years．　They　were　used　as　commercial
level，　such　as，　restaurant－food，　first－food，　art－
ficial　food，　and　frozen　food．
　　However，　most　people　use　these　seasonings
to　make　their　homemade－meals　recently．
　　Therefore，　　young　generation　　prefers　　to
Umami　seasonings　instead　of　useing　Umami
from　food　composition．
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Study　on　Fruit　Juice　Drink
－Precference，　Buffer　Action，
Acidity　and　Suger　Rate　of
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　This　report　is　a　study　on　the　preference　of
fruit　juice　drink　by　the　college　students　and　its
sugar　rate，　acidity，　pH　and　buffer　action．
64．1％　of　the　students　indicated　to　prefer　the
fruit　juice　and　the　reason　of　preference　was　in
order　of　sweet（sugar　rate），　acidity　and　scent．
98．9％of　them　drink　fruit　juice　on　the　market
and　proved　it　well　popular．　Fresh　juice　and
straight　luice　showed　close　values　on　sugar
rate　（over　10％），　acidity　（0．15～0．88），　pH
（3ユ7～4．11）　and　buffer　action．　Fruit　juice　on
the　market　besides　fresh　luice　showed　high　val－
ues　of　acidity，　pH　and　buffer　action　in　case　of
high　volume　of　fruit　juice．
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A　Study　on　the　Evo正ution　of
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　French　cuisine　developed　prominently　from
the　end　of　eighteenth　century　to　the　end　of
nineteenth　century．　This　paper　examined　how
French　cuisine　was　influenced　by　the　Industrial
Revolution　and　how　it　influenced　cultural
progress　in　tθrms　of　clothing，　food　and　hous－
ing．　This　paper　also　looked　into　future　of
French　cuisine　from　the　the　perspective　of　con－
temporary　age．
Comments
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Designing　of　the　Detached
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Many　points　of“Desigh　Guidelines　of　Dwe－
llings　for　the　Aging　Society”were　put　to　use
for　my　designing　of　the　detached　house　for　the
elderly．　But　several　points　of　that　were　not
utilized　because　my　client　appreciated　low－
cost，　easiness　of　maintenance　and　her　special
needs　more　than　the　barrier－free　design　for　the
aglng・
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Studies　on　Culture　of　Dietary
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Part　I
AHistory　of　TANBAGURO
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　Studies　on　TANBAGURO　as　a　part　of　cui－
ture　of　dietary　habits　were　made．　Great　efforts
for　the　historical　background　of　the　birth　of
TANBAGURO　have　been　recognized．　It　was
processed　in　various　way　and　is　sold　at　mar－
ket、　Dietary　habits　about　TANBAGURO　cul－
ture　has　changed．
　　We　live　in　Hyogo　Prefecture，　so　we　evaluate
its　long　history　and　transmit　its　historical
value　from　our　generation　to　young　genera－
tion．
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　The　purpose　of　the　present　study　was　to　in－
vestigate　factors　which　contemporary　college
students　expected　in　homeroom．　Based　on　the
result　of　a　spare　examination，　a　questionary
item　of　28　was　created．　Sublects　were　123　fe－
male　junior　college　students．　According　to　the
result，　the　rete　of　the　students　who　expected
human　relations　with　a　homeroom　charge　and
asubcharge　was　high，　and　they　expected　an
individual　guidance　of　a　course　and　taking　a
job．　The　rate　of　the　students　who　expected
human　relations　with　friends　in　homeroom
was．high　further，　and　they　were　prospected
very　to　expect　a　homeroom　system．Expectation
about　collective　action　in　homeroom　was　low．
OpPosition　was　seen　that　homeroom　activities
restrict　individual　action．　Sorne　differences
were　seen　by　a　learning　group，　a　culture
group，　an　employed　group，　and　a　leisure
group．　A　leisure　group　was　not　regarded　hav－
ing　human　relations　with　teachers　as　much　as
other　group．　An　employed　group　tended　to　be
not　positive　to　friend’s　relation　in　homeroom．
Expectation　about　collective　action　in　home－
room　was　low　all　of　4　groups．
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